CARSS PARK CAFÉ & GRILL 

Sample Dinner Menu 
July 2011

STARTERS

Arancini balls with spinach and bocconcini




 
  7.0

Sautéed field mushrooms with Gorgonzola and parsley salad



10.0

Chorizo sausage with roasted eggplant, tomato & capsicum salad


10.0

Bbq’d quail with pomegranate molasses dressing




12.0

Salt & pepper squid with lemon garlic aioli





15.0

Grilled prawns with shredded pork chilli Asian herbs




18.0


MAINS
Spicy marinated spatchcock with Asian coleslaw




26.0

Creamy polenta with medley of mushrooms, roast garlic & oregano


20.0

Fish & chips served with house-made tartare sauce and salad


20.0

Grilled barramundi fillets 








26.0

with braised fennel tomato, anchovies and caper berries

Five hour braised beef cheeks in red wine 





22.5

with creamed brussel sprouts and lemon thyme chat potatoes


22.0

Grilled beef tenderloin








32.0

with tarragon butter, sautéed green beans & toasted almonds

Slow braised marinated lamb shoulder with roasted vegetables


28.0

Pork cutlet with apple raisin chilli chutney





26.0


SIDES







7.0 per serve

Green beans with garlic butter and toasted almonds

Roasted chat potatoes with rosemary and garlic

Marinated fetta with tomato

Rocket and parmesan salad with pear

Garlic bread


6.0

Chips 



5.5

Sourdough Bread

2.5

